. Harvesting game animals is based on different hunting methods. Those methods, together with post-mortem management of game carcasses, determine the quality of the meat. The existing research indicates that post-mortem management of game is a significant factor to take into consideration, when making the final analysis of the quality of meat. The hunting method as well as the in-field evisceration of animals, in conditions that are far from what we call 'hygenic' (Cifuni et al., 2014; Mirceta et al., 2017; Neethling et al., 2016; Soriano et al., 2006) . Among livestock animals, the domestic pigs are the closest genetic group to wild boars. The quality of pork, especially the influence of the pH value on meat quality traits, has been widely studied (Fauctiano et al., 2010; Kauffman et al., 1993; Maganhini et al., 2007; Warner et al., 1993; Warner et al, 1997) . There is a large population of wild boars in Poland. This is due to increased areas of crop fields treated by these animals as a major food source (Fruziński and Łabucki, 2002; Popczyk, 2016) . Hunting prevents overpopulation of the wild boar and limits crop field damage (Cifuni et al., 2014) . There are few scientific studies dealing with the influence of ultimate pH on the quality traits of meat from wild boar. For this reason, the aim of the presented research was to analyse the frequency of high ultimate pH in the wild boar, as well as the effect of age and ultimate pH value on some qualitative patterns of meat from this species.
Material and Methods

Animals and muscle samples
The animals analysed in the present study were shot in western Poland, in January. According 
The capacity to hold residual water, water fractions, and plasticity
The drip loss, cooking loss, total water, free water, percentage of free water in total water,and plasticity were measured 24 h post-mortem.
-The drip loss (%) was measured according to Honikel (1998) . The muscle slices (2.5-cmthick and 40-50 g) were cut perpendicular to the direction of the muscle fibers, weighed, hung on hooks, and placed in a container to reduce evaporation (+2°C). After 24h, the samples were reweighed to calculate the change in their weight.
-The cooking loss (%) was measured according to Honikel (1998) . The muscle slices (2.5-cm-thick and 40-50g) were cut perpendicular to the direction of muscle fibers and placed in thin plastic bags. The bags with meat were placed in a water bath set at 90°C until reaching the core temperature of 70°C (measured with thermocouples). Then, the bags with meat were cooled to room temperature and reweighed after removing excess moisture with a paper towel. Changes in the sample weight were calculated (%).
-The free water (%) was measured using a filter-paper press method, according to Grau and Hamm (1953) as modified by Pohja and Niinivaara (1957) . Samples (0.300g) of ground meat (one slice of the muscle was ground for the press method and chemical analysis) were placed
on a filter paper between two glass tiles. A force of 2 kg was applied on each sample for 5 minutes. Then, samples were removed from the filter paper and immediately reweighed, to calculate the change in their weight.
-Meat plasticity (cm 2 ) measurement was conducted according to Pohja and Niinivaara (1957) , at the same time as the free water measurement was being conducted. The meat plasticity was expressed as the area of the compressed meat sample used for the measurement of free water.
Proximal chemical composition
The analyses 
Statistical analysis
The effect of age on the carcass weight was calculated according to the model:
where:
µ -the overall mean of the analysed trait, α i -the effect of the i th age (i=1, 2), e ij -random error.
The animals were divided into two groups according to the pH u level of meat, with the threshold being pH u =5.8. The effect of the age, pH u level, and time post-mortem, on the pH and muscle colour (L*, a*, b*, C*, H o ) was calculated with the model:
µ -the overall mean of the analysed trait, α i -the fixed effect of the i th age (i=1, 2), 
The pH value and colour coordinates
The course and rapidity of biochemical processes in the post-mortem muscle are associated with a variety of environmental and genetic factors. In the case of livestock species, we are able to control the environment as well as select animals so as not to produce an abnormal meat quality. In game meat, the course of anaerobic glycolysis is related to the hunting method (the level of glycogen reserves associated with physical effort and stress) and The colour of meat is associated with the pH value, but also with the amount and chemical forms of myoglobin (Karamucki et al., 2006; Swatlan, 2004) . A dark and purplish red color is typical for game meat. This colour is mostly due to the amount of exercise and to a high proportion of red fibers in the muscles (Bodnar ES and Bodnar K, 2015; Daszkiewicz et al., 2012; Hoffman et al., 2008) . However a dark color may also indicate a high ultimate pH, stipulating a DFD abnormal meat quality. The colour measures of wild boar meat analysed in our study are presented in Table 3 . shoulder meat in the aforementioned study was much darker and redder compared to our research material.
The capacity to hold residual water, water fractions, and plasticity
The development of pH value in the early post-mortem period and the ultimate pH are the major factors affecting the capacity of meat to bind residual water (Puolanne and Halonen, 2010; Hamoen et al., 2013) . This is confirmed by the results of our study (Table 4) Hamm press method), and a drip loss of 3.42 g 100g -1 .
Proximal chemical composition
In the presented study, no effect of age, pH u level or carcass weight was observed on the proximal chemical composition of wild boar meat (Table 5) . Yearlings, however, revealed a higher but not significant, percentage of dry matter and fat in the m. semimebranosus.
Similarly to our group of wild boars with high pH u , Borilova et al. (2016) F o r R e v i e w O n l y 
